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Integrated Project NovelQ

• 6th Framework Programme of the European Commission

• NovelQ unites 35 partners

• EC contribution: 11.3 M€ (no change)

• Duration: 1 March 2006 – 1 March 2011
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FOOD QUALITY AND SAFETY

To develop and successfully demonstrate - eco-
friendly - novel processing technologies 

(HPP, PEF, plasma, microwave, radio frequency, 
ohmic heating and packaging) 

for improved quality food and new products

(fresh-like character, extended shelf-life)

Objective
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FOOD QUALITY AND SAFETY

Stakeholders
in the 

Innovation Circle 
of NovelQ

Leuven, Berlin,  Lleida, Copenhagen, Zaragoza, Erlangen, Naples, Sheffield,
Montpellier

Basic sciences
mainly (technical) 

Universities

Development and 
implementation
mainly industry

Dissemination & 
consumer issues

all participants & 
especially non-profit

A&F (NL)

IFR (UK)

SIK (SE)

IMCB-CNR (IT)

TNO-QoL (NL)

CTCPA (F)

Campden  
Technology (UK)

FRIP (CZ)

VTT (Fi)

INTI (Arg.)

CSIR (SA)

Peny, Procordia, Struik, Unilever, I&L Invest, Opal, Resato, NC Hyperbaric, 
TOP, Icimendue, Koldsteril

SCA

EFFoST

CFRI (Hu)

Nofima Mat (No)

UC Aarhus (Dk) 

Consortium partners

Applied 
research

mainly food 
research 
institutes
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FOOD QUALITY AND SAFETY

SP6: Management

SP1: 
Basic food science, 

kinetics, mechanisms
& sensors

SP4,7: 
Development and
demonstration of 

NP techniques

SP2: 
Material science and 

packaging

SP3:
Consumer 
perception

SP5: Dissemination, Technology Transfer, Training
and Career Development 

Implementation scheme
Clostridium sporogenes (PA3679)
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C:9
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FOOD QUALITY AND SAFETY

Dissemination in NovelQ

• Objective:….develop and demonstrate…
• Dissemination is crucial for implementation of 

novel processing

• Stakeholders:
– Scientific community
– Industry, including SMEs
– Consumer
– Government and politics
– Cooperation with other projects: e.g. joint workshops

• Activities focussing on all stakeholders 
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FOOD QUALITY AND SAFETY

Dissemination plan NovelQ

• Dissemination is crucial for NovelQ: integrated in entire 
project

• No separate communication manager, project coordinator 
is responsible

• Dissemination among NovelQ partners and to all 
stakeholders through: workshops, meetings, website tool, 
publications, interviews, etc. (WP24) 

• Discussions with (potential) constructors and applicants of 
new technologies, explanation of new technology and its 
advantage via the Industry Advisory Platform (WP25)

• Training of young scientists of the NovelQ partnership, in 
particular those that are at the beginning of their career in 
science and technology (WP26)

FOOD QUALITY AND SAFETY

NovelQ general communication

• Website: www.novelq.org
• Brochure
• Newsletters
• Posters and banners
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FOOD QUALITY AND SAFETY

Scientific dissemination
• Scientific publication in peer reviewed journals:

– >125 publications 

• Scientific presentations in conferences:
– ~160 oral presentations
– ~140 poster presentations

• PhDs defended: 18
• Book chapters: 22
• Awards: 15
• Special issue TIFS start project and end project

=> NovelQ is well seen in scientific community

FOOD QUALITY AND SAFETY

Training and Career Development (1/2)

• Young scientists in EU project: important first step in 
career

• To stimulate interaction, training and career development:
– NovelQ TCD network

• 40 young students, 16 organisations, 11 countries

• TCD section in website, workshops, newsletter and 
training:
– Presentation skills, including practicing in workshops
– Publication skills, especially focussing on publishing in 

professional journals
– Writing project proposals
– Career opportunities and examples of senior scientists
– Scientific visits
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FOOD QUALITY AND SAFETY

Training and Career Development (2/2)

• Workshop organised at EFFoST conference November 
2009 Budapest

• Berlin Food 2010: PhD conference organised by TCD 
members

• Recognised by EC as important tool => specific FP6 call 
on this topic

• Continued as EFFoST Young Researchers Special 
Interest Group (SIG)

FOOD QUALITY AND SAFETY

Professional publications
• Special emphasis put on dissemination in 

professional  magazines and workshops/conferences
• Wider public than scientific dissemination: industry, 

government, EC

• Professional publications: ~75
• Presentations on professional workshops: ~100
• Publications in E-letters: ~15
• NovelQ special issue in New Food 
• Films:

– EC film on research
– Specific results: robotics, high pressure

• NovelQ fact sheet developed and presented by the 
EC
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FOOD QUALITY AND SAFETY

Industry Advisory Platform (IAP)

• 12 industrial project partners in 
NovelQ

• Industry Advisory Platform:
– Network of industry (food, equipment, 

organisations)
– Dissemination of NovelQ results
– Input to NovelQ

• Newsletters 
• Special section of the website
• Decission support tool
• Business cases for NP

FOOD QUALITY AND SAFETY

Industry Advisory Platform: 88 members
Abba Seafood, Agro Alimentaire Innovation Recherche, AH-Automation, Ahold, Aldia, Alpro, 

Angulo General Quesera, Anova Seafood, Arla Foods, Asesoria Industrial Zabala, August 
Cieszkowski Agricultural University, Avure, Bakalland, Barilla, Beskyd Frycovice, Campina, 
Campofrio Alimentación, CLARANOR, CNTA, Coca-Cola Europe, Cocker Consulting, 
Congelados de Navarra, Coopbox, C-Tech Innovation, CRITTMECA, Danish Meat Research 
Institute, EHEDG, European Space Agency, Flanders' FOOD, Food-Processing Initiative, 
Fonterra Daily for Life, Fortunate, Friesland Foods, Fromageries Bel, GEA TDS, 

General Mills, Gernal, HAK, Heineken, HK Ruokatalo, Hero, Hoogesteger, I&L 
Invest, ICIMENDUE, Indulleida, Innowise, ISEKI, Lantmännen Cerealia, Lineum, Litfood, 
Koldsteril, Kraft Foods, Marel Food Systems ehf, Marfo BV, McCain Foods, Marin 
Gimenez Hnos, Mars Food Europe, NC Hyperbaric, Novozymes , Numico, Nutreco, OMVE, 
OPAL, OLUS Tecnologia, PENY, PepsiCo, Philips Technologie, Premier Foods, 

Procordia Foods, Promatec, Provalor, Resato, Rudolf Wild, SAIREM, Silliker, Sopgrape 
Vinhos, Stork FDS, Struik, Tetra Pak Processing, TOP, Total Fruit, Unilever, 

VMEngineering, Wipak, Wokke Food Systems, Xendo, Zdas, Zeeland's Roem,
Zwanenberg
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FOOD QUALITY AND SAFETY

IAP Meetings and workshops
• Over 20 workshops organised in Europe:

– Specific technologies: e.g. HP in Prague, MW in Gothenburg

– Focus on industry: e.g. technology tour in Spain, workshop at 
Anuga

– Dissemination towards industry: e.g. Campden, Amsterdam

– Alongside international events: e.g. EFFoST, Anuga

• From Novel Quality to NovelQ Reality: Final IAP Meeting 
in Wageningen
– presentation of scientific achievements and demonstration of  

applicable results to industry

– debate + mini-symposium + technology market + technology tour 
+ one-on-one sessions + networking

FOOD QUALITY AND SAFETY

• Dissemination to industry: offering testing 
facilities helps very good

• Competitive call:
– Budget reservation start NovelQ, official call
– Resulted in 3 new WPs and 4 new industrial 

partners
– Lot of work

• Proofs of principle:
– 1-2 days testing at NovelQ partner by IAP 

member
– Partner costs paid by NovelQ
– Very successful: resulted in 12 trials
– Industry evaluated this as very valuable

Possibilities for testing by industry
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FOOD QUALITY AND SAFETY

Communication to consumer

• Slovenian Consumer Association is partner, as 
representative of BEUC

• SP3: consumer perception and acceptation of NP
– What is the opinion of consumers to NP?

– Research to other names for one specific technology

• Presentation given of NP to BEUC food officers
• E-brochure for consumer organisations developed

FOOD QUALITY AND SAFETY

More information?

• Website: www.novelq.org
• Dissemination in scientific and professional 

journal
• Ariette.matser@wur.nl ; Tel. +31 317 480121
• NovelQ partners


